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Breakfast for Better Brains

ecause of the additional scheduling and cleanup

roblems, principas sometimes look upon the
promotion of aschool breakfast program as nothing more
than another headache. If you're having a problem
getting support for your school breakfast program, you'll
need to do some marketing work to prove the worth of
breakfast at school. Nancy Woods, Food Service
Director for Dayton Public Schools, Dayton, Ohio
introduced her principals to school breakfast by servingit
free to students during daysthat children were given their
national tests. Principalsarevery interested in seeing the
students at their schools do well in the national test
rankings, so they were thrilled with the boost in test
scores provided by awell-baanced breakfast eaten prior
to tests. It was an easy step from students' success on
test days to the necessity of school breskfast for higher
student achievement on every school day.

Breakfast Eventsto Break the Ice

Boosti ng parental acceptance of school breakfast and
encouraging students to adopt the school breakfast
habit cals for careful planning of promotiona events
throughout the school year. Borrow some ideas from
schools with high breskfast participation or try one of
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these ideas at your schools.

Breakfast in Bed

Many elementary schools have days where they
encourage kids to read for pleasure by letting them bring
pillowsto school and have acomfy reading session on the
floor during the school day. Seeif you can coordinate a
fun Breakfast in Bed event on one of these reading days
with the principal and teachers a your school.
Encourage everyone to wear their pgjamasto school and
start off with Breakfast in Bed in the school cafeteria

Cartoons with Breakfast

Wheel in a TV or two from the A/V department and
show cartoons during your breakfast serving time. This
fun at-home atmosphere coupled with a delicious
breakfast should help bring in a new bunch of breakfast
customers.

I nvite Mom & Dad

Let parents see that school breakfast is a fast,
inexpensive and convenient way for their kidsto start the
day. Invite Mom and Dad to eat the most important mesl
of the day with their kids on a specia promotion day.
(You'll need to add coffee to that menu.) Put your best
customer service foot forward when you' re serving your
great breakfast selections to thisinfluential group.

Breakfast to Order

Choose one or two days a week when students can get
their breakfast to order. Eggs, french toast or pancakes
are quick to cook items that kids can order individualy
and fed like they arein ared restaurant.
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Breakfast on the Run

Middle school and high school students seem to need a
“Grab & Go” type of breakfast more than elementary
students do. Put together a “Pack Your Own Sack”
breakfast bar or offer prepacked sack breakfasts for
these busy customers.

Adapted from “Ohio News, Views and Foods’, Spring 1998

Teenage Males Have Poorest
Diets

By Janet S. Eigenbrod

he United States Department of Agriculture recently

released the latest “report card” on the overal
American Diet. According to the Headlthy Eating Index
(HEI) 1994-96, fifteen to eighteen-year-old maes have
the poorest diet of &l population groups. Teenagegirlsin
the same age bracket were not far behind, indicating their
diets need to be drastically improved aso. The highest
average HEI score was measured in two- to three-year-
olds. The HEI showed a decrease in the qudity of the
diet with a child’'s age.

The HEI uses ten components to measure an individua’s
diet. The first five components are used to compare
servings consumed with those recommended by the
USDA Food Guide Pyramid. Theremaining components
measured fat, saturated fat, cholesterol, sodium and
variety in the diet.

Shirley Watkins, USDA Undersecretary for Food and
Nutrition Services, commented on the report. She noted
that we need to reach out with effective nutrition
education messages to get students back on the path to a
hedlthy future.

The school cafeteria is the perfect venue to make an
impact on student diets.  School food service
professionals must set an example by educating and
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serving healthy food choices as part of the dining
experience. You can start by making your dining room
a place to not only eat but where nutrition education
opportunities abound. Provide the nutrient breakdown of
foods served, offer nutrition information pamphlets or
messages, display colorful informative posters in the
dining room, and work with teachersto create anutrition
education laboratory in the dining room. These are just
afew ideas to help students improve their diets.

Asthe provider of school meals, you have the opportunity
to make a positive impact. Seize that opportunity!

Food Safety is an Important Issue

By Janet S. Eigenbrod

M ore than 8,700 people have been reported ill in 90

outbreaks of foodborne disease thisyear according
to the Food and Drug Administration, and many more
went unreported. The United States has more food
safety measures in place than any other country in the
world but thereis till room for improvement. Fortunately
our Federal government is addressing these issues to
insure that our food supply is the safest possible.
Currently, Congress is consdering additiona funding to
support a variety of measures including: increased
ingpection of fruits and vegetables (domestic and
imported), improved inspection techniques of meat and
poultry, development of educationa programs and
improving the warning system and response to foodborne
illness outbresks.

In addition to the measures being initiated by the federa
government, private industry is taking initiatives to do
their part. A Partnership for Food Safety Education was
launchedin October 1997 The campaign was highlighted
with the unveiling of alogo Fight BAC. Many grocery
retailers, sogp and detergent manufacturers, commodity
organizations and governmental agencies are working
together to inform the public how they can improvetheir
food handling practices.

Serving safe nutritious meals is a constant challenge.
The Divison of School and Community Nutrition
Programs offersan opportunity for al school food service
personnel to learn about safe food preparation and
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handling techniques. Thefollowing training materialsare
available from the State Agency:

. Serving It Safe: A Manager’s Tool Kit is a
multimedia course that was developed as a part
of Team Nutrition. A copy was sent to each
school sponsor enrolled in school nutrition
programs.

. No Time to Train? Lessons on Food Safety
and Sanitation was mailed to al school
preparation units enrolled in school nutrition
programs. These lessons are designed for short
in-service programs at al personnel levels.

. A ten hour revised video and discussion class on
Sanitation and Food Safety.

. A one hour update on Sanitation and Food Safety
class. This updated class is for those who
completed the ten hour class prior to the Fal of
1997.

The last two items may be scheduled by contacting Jane
Regnier at (800) 537-1142 or (317) 232-0850.

You are encouraged to sponsor food safety classes.
Continual reinforcement will ensure that safe practices
are the standard for your food preparation facilities, and
safe that wholesome food is served.
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New Team Nutrition Materias

By Suzette Hartmann
SDA is mailing a copy of the new yourSELF
Nutrition Education Kit to al schools with seventh
and eighth grades. More than 26,000 kits will be
distributed nationwide. The kits will be addressed to the
Cafeteria Manager in each school and will contain a
cover letter suggesting that the manager work with their
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principal to determine which teacher should receive the
kit. 1f your school isenrolled asa Team Nutrition School
and the Team Nutrition Leader is someone other than the
cafeteria manager, please inform them of the materials.

The yourSELF Nutrition Education Kit has been
devel opedto help middle-school -age students make smart
choices about eating and physical activity. It includes a
teacher’ s guide, duplication masters, videocassette, thirty
student activity guides, thirty magazines, a poster, and a
ligt of ideasto link the classroom and cafeteria. A poster
and “startup” list of classroom/cafeteria links are also
included for the cafeteria manager. Thisgives cafeteria
managers the opportunity to work with teachersto assure
that students receive consistent positive nutrition
information and opportunities to practice heathy eating.

If you have any questions about the kit, you may cdll
Suzette Hartmann, Team Nuitrition Coordinator, at 1-800-
537-1142 or locally at 232-0850.

Team Nutrition Events

By Suzette Hartmann

ast March, students in four elementary schools at

Crawfordsville Community Schools received their
first visit from “BRUCE THE MOOSE.” Mary Ann
McDevitt, Food Service Director and Team Nutrition
L eader, made the arrangements for Bruce to visit the
students. “THE BRUCE THE MOOSE GOOD FOOD
SHOW” was created and is presented by Bill Wood. Bill
uses magic, humor, baloon sculpturing and audience
participation to make his points about good eating habits.
Bill visits more than 300 schools a year and is affiliated
withARAMARK, afood service management company.
Dietetic interns from Purdue assisted Bill by wearing the
Bruce costume, thus bringing the character to life.
Throughout the year, Mary Ann goes into the classroom
to teach nutrition and has used some “BRUCE THE
MOOSE” educational materials. The students knew al
about Bruce and were excited to meet him.
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Barbara Hollen is the Cafeteria Manager and Team
Nutrition Leader at Perry Township’s (Marion County)
Abraham Lincoln Elementary School. Last March
Barbara and her staff presented a tasting party to the
fourth grade students as their Team Nutrition event. A
variety of foods were served at the party, including:
chicken stir-fry over rice, breakfast bagels, breakfast
pockets, pearswith lime gelatin, avariety of yogurts, fruit
kabobs, vegetable spread sandwiches, turnip and
cucumber dlices, and sunflower seeds. Barbara also
playeda“Whesel of Nutrition” gamewith the studentsand
asked them nutrition questions. Some of the comments
from the students included the following: “The chicken
stir-fry isgood!”; “I didn’'t know | liked the kiwi.”; “I've
never eaten aturnip before but itisgood.” and “1 want to
go back for seconds!” The teachers mentioned to me
that Barbara and her staff prepare breakfast for the
teachers once a week. The teachers truly appreciate
their school’ sfood service staff and the opportunity given
them for fellowship.
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Fourth grade students at Lincoln Elementary celebrate
Team Nutrition Day with Barbara Hollen and the Food
Service Staff.

Students a Wayne Township’'s (Marion County)
Westlake Elementary School celebrated International
Month last April for Team Nutrition Days. Sara
Gasiorowski, Food Service Director, and Katie Rogers,
Assistant Supervisor of Food Services planned eight
special daysof school lunch menus representing different
countries traditional foods. Students tasted foods from
Egypt, Turkey, China, Australia, Mexico, Italy, France
and Germany. Some of the new foods included
couscous, Itaian ice, ham and cheese quiche, and bread
pudding. During the last week of International Month,
students from the Ben Davis High School vocational food
service class and culinary students from lvy Tech
prepared specia foods for the studentsto sample. Also
during International Month, each classroom chose a
country to study. The fifth grade decided to study
Audrdia and invited a parent to be aguest speaker. Erik
Engdahl told the fifth grade class about his travel
experience. He set a record as the first American to
travel around the coasts of Australia and Tasmania by
motorcycle in 21 days.






